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Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not a

Food and nonfood contact surfaces cleanable, properly
designed, constructed, and used
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Proper cooling methods used; adequate equipment 56 N D OUT

40 | TN D OUT LIN/A E]\':UO for temperature control

Nonfood-contact surfaces clean
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Thermometers provided and accurate
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Sewage and waste water properly disposed

Toilet facilities: properly constructed, supplied, cleaned
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61 QN O OUT ON/A

Garbage/refuse properly disposed; facilites maintained

nse'ctsl, rodenté, éna anima s nof preseﬁt)ou{er 62 IN [0 OUT
openings protected =
Contamination prevented during food preparation, ONAD N/O

45 | CIN O OUT

46 | O IN [,0UT

Physical facilities installed, maintained, and clean; dogs in
outdoor dining areas

storage & display

63 l'i*l\lN O out

47 | 39N O oUT ON/A Personal cleanliness

Adequate ventilation and lighting; designated areas used

48 IEI\IN O OUT CIN/A T N/O | Wiping cloths: properly used and stored 64 lﬁl: IN [0 OUT ON/A

OUT ON/A O N/O

Washing fruits and vegetables

50 |“31|N O OUT ON/A T N/O | In-use utensils: properly stored 65

Existing Equipment and Facilities

Utensils, equipment and linens: properly stored, dried,
handled 66
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Single-use/single-service articles: properly stored, used

Slash-resistant, cloth, and latex glove use
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